WASHINGTON FAVORITE 
APPLE PIE 
Governor John Spellman 


1 unbaked 9-inch Pastry shell 

4 to 6 Golden Delicious or Winesap 
apples (about 2% Ibs.) 

Ya cup sugar 

2 tablespoons flour 

Ya teaspoon nutmeg 


Topping 
Ya cup sugar 


2 cup all-purpose flour 
Y cup butter 
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Preheat oven to 400°F. Be sure pastry 
shell is tightly fluted around edge of 
pan. Wash, peel and core apples; cut 
into large chunks into a medium bowl. 
In small bowl combine sugar, flour and 
nutmeg; sprinkle over apples, tossing 
until well coated. Spoon into pastry. 
Blend topping ingredients; sprinkle 
over apples. Bake 55 to 60 minutes. 
Makes 8 servings, about 400 calories 
each. End 


